DETAILED DESCRIPTION 



[Detailed Description of the Invention] 

Field-of-the-invention this invention on industry relates to food preservation equipments, such 
as a high refrigerator of the ****** motorcycle effectiveness of closing the mothball of food 
especially if , about industrial use or home food preservation equipment. 

Conventionally [ Prior-art ], as a purpose of the mothball of food, the refrigerator and the freezer 
were commercialized and the diffusion rate has also reached to about 100%. By saving food at 
low temperature, these basic principles are preventing growth of bacteria and mold, and the life 
of food is lengthened or they have the effectiveness which maintains the freshness of food 
further. 

Moreover, the heat pump method using the refrigerant and the compressor as a means to cool 
the inside of the warehouse of a thermal protection structure is mainly used. 
On the other hand, the Asakawa effectiveness (science Asahi, Jul. 1984, P78) is known as what 
aimed at the preservation effectiveness by electric-field processing in addition to the approach 
of refrigeration preservation. 

Generating of bacteria or mold be pressed down by make the inside of a warehouse into low 
temperature , and it be a method , and the more the trouble which invention tend to solve , 
however a conventional refrigerator and a conventional freezer tended to raise the preservation 
effectiveness , the more , whenever [ warehouse internal temperature ] had to be lowered , and 
since for that the compressor be being used for them , they had the fault to which energy 
,( power ) consumption become large . Moreover, several months also of the retention period 
were a limitation in the freezer several weeks in the refrigerator. 

the means for solving a trouble — this invention there In order to prevent generating of mold or 
bacteria more for a long period of time, to maintain the freshness of a perishable food in food 
preservation equipment like a refrigerator or a freezer, to promote the inversion to the alpha 
starch of cooking grain from beta starch further and for there to improve the taste The 
equipment which can impress high-pressure electric field to the food under preservation is 
offered by adding the function in which the high-pressure electric field of a high-pressure direct 
current or an alternating current can be impressed to said electrode, using for example, the food 
receptacle shelf in a food preservation container, for example, a freezer, and a refrigerator as an 
electrode for high-pressure electric-field formation. 

If the electric field of the high voltage are impressed to the matter containing operation water 
about several minutes, can prevent generating of the mold in the matter with which room 
temperature preservation also applied electric field for about one month, vegetables control 
moisture evaporation of fruit, or promoting inversion to alpha starch is checked by Mr. Yukichi 
Asakawa in beta BEMPUN containing starch of potatoes and cereals. That is, by offering the 
refrigerator and freezer which can carry out high-pressure electric-field processing of the food 
at arbitration, a mothball is made possible for food or the operation which improves the taste 
arises. 

The example of example this invention is explained using drawing. For example, it has a food- 
grade shelf in a warehouse as shown in drawing, and the frozen refrigerator of a configuration of 
that the external KYOU object 2 and said some of shelves 3 are made into ground potential, the 
shelf 4 of the remaining food grade is made into ** or ** potential, using a food-grade shelf as an 
electrode for high-pressure electric-field formation, and a high voltage direct current electrical 
potential difference can be impressed from a high voltage power supply 5 is manufactured in the 
frozen refrigerator 1 equipped with the compressor and the endoergic plate. Among the 1st Fig., 
two or more shelves are connected with a power source so that potential may be reversed by 
turns, and they are made into the structure where high-pressure electric-field processing can be 
performed easily. 

In addition, the intermittent timer for adjusting the electric-field processing time may be added at 
this time. Moreover, whenever it shuts a door, the structure where a fixed time amount electric- 
field place is impressed may be adopted. An exclusive electrode may be attached further again 
without using a shelf 4 as an electrode, or the structure where electric field can be impressed 
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between a door and ****** may be adopted. It is better to have an electrode also like the shelf 
6 of a door further again. On the other hand, a KYOU object and the integral construction of a 
high voltage power supply are better. 

However, in consideration of the insurance on use, it is necessary to add a current-limiting 
device to a power source. Moreover, although an alternating current is also effective if there is 
an electric-field treatment effect more than 5 kV/cm extent in the case of perishables, the 
effectiveness that the direct current is bigger is acquired, more big further again, if an alternating 
current is made to **** to a direct current — it is effective. 

By offering the food preservation equipment of effect-of-the-invention this invention, even if it 
does not maintain at low temperature so much, the life of preservation food can be extended 
sharply efficiently, and the effectiveness which there improves the taste is also produced further. 
That is, putrefaction of food and generating of mold are prevented according to an electric-field 
processor, freshness is maintained, it is effective in promoting the inversion to alpha starch from 
beta starch, and improving the taste of grain or potatoes, and there is a so-called life top 
effectiveness size. Moreover, it is effective in the ability to reduce the outbreak of food poisoning 
indirectly. 



[Translation done.] 
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